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HOUSEKEEPERS'  CHAT 


Friday,  January  3,  1930. 


NOT  FOR  PUBLICATION 

Subject:     "Swiss  Steak  for  Sunday  Dinner."    Menu  and  recipes  from  Bureau  of 
Home  Economics,  U.  S.  D.  A. 

Bulletin  available:     "Cooking  Beef  According  to  the  Cut." 

— 00O00 — 

There  are  times  when  a  Swiss  steak  just  fills  the  bill  for  Sunday 
dinner.    This  is  one  of  the  times.     If  you  will  get  your  fountain  pen  and 
your  radio  notebook,  I'll  tell  you  how  to  take  3  pounds  of  ordinary  lean 
beef  and  transform  it  into  a  good  looking,  good  tasting  dish  for  Sunday  dinner. 

Before  you  write  the  directions  for  Swiss  steak,  however,  perhaps  it 
would  be  wise  to  write  the  menu:     Swiss  Steak;  Scalloped  Asparagus  and 
Spaghetti;  Harvard  Beets;  Pear  Salad;  Coffee  Gelatin  with  "Whipped  Cream;  and 
Sand  Tarts.    That's  Sunday  dinner,  for  January  5,  the  first  Sunday  of  the 
Hew  Year. 

To  make  a  Swiss  steak  properly,  you  will  need  six  ingredients,  to  wit: 

3  pounds  lean  beef,  about  2\  inches  thick       !■§  teaspoons  salt 

3  tablespoons  melted  suet  l/8  teaspoon  pepper,  and 

l/2  cup  flour  g|  cups  hot  tomato  juice 

and  pulp  or  hot  water 

Six  ingredients,  for  a  Swiss  steak;  (Repeat). 

The  first  step,  in  preparing  a  Swiss  steak,  is  to  sift  the  flour,  the 
salt,  and  the  pepper  together.    Beat  them  thoroughly  into  the  steak,  with  a 
meat  pounder.     The  beating  makes  the  meat  more  tender,  and  the  flour  absorbs 
the  juice.     Cut  the  steak  into  individual  portions,  if  you  like. 

How,  the  steak  is  ready  to  cook.     Sear  the  meat,  in  the  hot  fat,  in  a 
heavy  skillet  or  kettle.    Cover  it  with  the  tomato  juice  and  pulp  or  the 
water,  adding  more  if  necessary.    Place  a  lid  on  the  skillet  or  kettle,  and 
simmer  the  meat  for  two  hours,  or  until  it  is  so  tender  that  it  can  be  cut 
with  a  fork.     Turn  the  pieces  occasionally,  during  the  cooking.     If  the 
gravy  becomes  too  thick,  add  more  liquid  from  time  to  time.     There  should  be 
plenty  of  rich  gravy  to  serve  over  the  meat.     Onions  may  be  browned  and  cooked 
with  the  meat  if  desired.     Serve  piping  hot. 

The  next  dish  on  the  menu,   Scalloped  Asparagus  and  Spaghetti,  will  be 
new  to  some  of  you.     It  is  made  with  canned  asparagus.     If  you  like  to  try 
new  combinations  -  and  who  doesn't?  -  I'm  sure  you'll  be  pleased  with  this. 
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There  are  eight  ingredients  in  this  dish: 

1  cup  rich  milk 
3  or  4  drops  tobasco  sauce 
l/2  teaspoon  salt,  and 
l/2  cup  buttered  bread  crumbs. 

Eight  ingredients,  for  Scalloped  Asparagus  and  Spaghetti:  (Repeat) 

Cook  the  spaghetti  in  salted  boiling  water  for  20  minutes,  and  drain. 
Drain  the  liquid  from  the  asparagus,  and  cut  the  stalks  in  short  pieces. 
Prepare  a  sauce  of  the  flour,  butter,  milk,  and  asparagus  water,  and  add  the 
tabasco  and  salt.     In  a  greased  baking  dish  put  a  layer  of  the  cooked 
spaghetti,  then  one  of  asparagus,  cover  with  the  sauce,  and  continue  until 
all  the  ingredients  are  used.    Cover  the  top  with  the  buttered  bread  crumbs. 
Bake  in  a  moderate  oven  for  about  20  minutes,  or  until  the  crumbs  are  golden 
brown. 

The  next  dish  on  the  menu  is  Harvard  Beets.    For  this  recipe,  turn 
to  your  Radio  Cookbook,  page  15. 

Now  we're  ready  for  dessert,  which  is  Coffee  Gelatin  with  Whipped 
Cream.     This  dessert  is  made  in  the  proportion  of  two  tablespoons  of  gelatin, 
one-half  cup  of  sugar,  and  one  quart  of  coffee.     Everybody  write  that  down? 
Two  tablespoons  gelatin,  one-half  cup  sugar,  and  one  quart  of  coffee.  And 
a  pinch  of  salt.    A  "pinch"  of  salt,  the  way  I  pinch,  is  about  an  eighth  of 
a  teaspoonful.     Dissolve  the  gelatin  in  about  one  tablespoon  of  cold  water, 
and  then  combine  it  with  the  sugar  and  the  hot  coffee.     Serve  with  whipped 
cream,  or  with  plain  cream.    Or,  if  you  prefer,  just  before  the  gelatin 
sets,  combine  it  with  unwhipped  cream,  and  let  it  stand  until  firm. 

There  is  something  more  on  the  menu  —  Sand  Tarts.    Do  you  know  I  have 
looked  high  and  low  for  my  Sand  Tart  recipe?     It  isn't  in  the  Radio  Cookbook, 
nor  is  it  in  my  regular  card  file,  where  I  keep  the  new  recipes.     I  thought 
perhaps  I  had  lent  it  to  my  Next-Door  Neighbor,  but  she  says  she  has  never 
even  had  it.    Well,  it  must  have  been  some  one  else,  for  I  distinctly  remember 
having  a  recipe  for  Sand  Tarts,  made  with  Brown  Sugar.    Did  I  broadcast  the 
recipe  last  year?    And  if  anyone  in  the  radio  audience  has  it,  will  she  please 
send  it  to  me?    I  will  be  greatly  obliged. 

Let's  call  our  menu  together:     Swiss  Steak;  Scalloped  Asparagus  and 
Spaghetti:  Harvard  Beets;  Pear  Salad;  Coffee  Gelatin  with  Whipped  Cream;  and 
Sand  Tarts. 

Now,  before  you  leave,  while  you  have  your  pencils  in  hand,  I  am  going 
to  give  you  a  list  of  the  dozen  new  leaflets,  which  have  been  published  by 
the  Bureau  of  Home  Economics  during  the  past  two  years.    First,  I'll  give  you 
the  leaflets  which  contain  recipes  for  meat  dishes.    Ready  to  write?  Here 
are  the  titles  of  the  leaflets: 

1.    Cooking  Beef  According  to  the  Cut.    That's  a  good  one  for  all  sorts 
of  beef  recipes.    You'll  find  directions  for  a  Swiss  Steak  in  this. 


I3  cups  spaghetti  broken  in  small  pieces 

1  pint  canned  asparagus  and  liquid 

2  tablespoons  flour 

2  tablespoons  melted  butter 
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2.  Lamb  As  You  Like  It.    And  after  reading  this,  and  trying  the 
recipes,  you'll  like  it. 

3.  Pork  in  preferred  Ways.     I  prefer  most  all  the  ways  described. 

4.  Reindeer  Recipes.    You'd  be  surprised,  the  number  of  requests  I've 
had  for  this  leaflet,  from  people  who  can  get  venison. 

5.  Eggs  At  Any  Meal.    Not  exactly  a  meat  leaflet,  is  it?  Contains 
recipes  for  lots  of  things,  including  mayonnaise  dressing. 

6.  Ice  Creams  Frozen  Without  Stirring.    Uo  meat  in  this,  either,  but 
I  wanted  to  mention  it,  along  with  the  other  leaflets. 

Now  let  me  give  you  a  list  of  the  leaflets  about  children's  clothing 
and  foodi 

1.  Sun  Suits  for  Children. 

2.  Suits  for  the  Small  Boy. 

3.  Play  Suits  for  Winter. 

4.  Good  Pood  Habits  for  Children. 

There  you  are,  ten  leaflets.     Select  the  ones  you'd  like  to  have, 
send  me  the  list,  and  I'll  see  that  you  get  the  leaflets. 
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